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M A I N

C O U R S E

Red Wine Braised Short Rib

All-Natural Roasted Chicken | GF

Rigatoni Arrabiatta

Grilled Patagonian Salmon *

creamy polenta | preserved tomatoes | wild
mushrooms | crispy onions | braising jus

gulf shrimp | imported pasta | crushed
red pepper | marinara | parmesan

roasted rosemary potatoes | grilled
asparagus | garlic confit jus

wild mushroom farro | crispy brussels
sprouts | parmesan | soy-mirin glaze

46

36

36

42

A P P E T I Z E R S

Thai Brussels Sprouts | Vg | GF

Edamame Hummus | V

Korean Chicken Wings | GF

Tuna Tartare *

sweet thai chili | cilantro | sesame
seeds | scallions

gochujang glaze | sesame seeds |
scallions

soy beans | tahini | crudité | naan bread

cucumber | avocado | sesame | spicy
aioli | crispy wontons

16

17

18

22

Strawberry Bruschetta  | V
local strawberries | crostini | goat
cheese | fresh basil

16

S A L A D S

Kale Caesar

Heirloom Tomato Basil Soup | V

Pear & Burrata 

Summer Solstice | V | GF

lacinato kale | grana padano | mollica
breadcrumb | anchovies | creamy
caesar dressing

red wine poached pear | burrata
cheese | prosciutto | field greens |
walnuts | apple cider vinaigrette

fresh cream | parmesan crostini

pearson peaches | heirloom tomatoes |
whipped feta | baby arugula |
lemon-basil vinaigrette

16

14

21

18

Quattro Formaggi Tortellini | V

Overland Burger *

white truffle béchamel | rosemary |
parmesan cheese tuile | wild honey

grass-fed beef | american cheese |
shredded lettuce | doux south pickles |
zesty remoulade | french fries

32

22

Steak Frites * | GF
grilled prime NY strip | peppercorn
gravy | french fries

62

Prices subject to local taxes. For parties of 6 or more a 22% service charge will be added to the check. * Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk for food borne illness. Apron limits each dining party to a maximum of (4) separate checks or (4) forms of payment per party.

S I D E S

French Fries     8

Asparagus     9

Roasted Potatoes     8

Wild Mushrooms     9
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Draft
Michelob Ultra, 4.2%
Coors Light, 4.2%
Modelo, 4.4%
Creature Comforts Tropicalia, 6.6%

9
9
9

10

C O C K T A I L S

The Wee Keeper

Gilded Agave

Emerald Coast

The 75 Mist

maker’s mark | honey | ginger | 
lime | passionfruit

diplomático reserva exclusiva | luxardo
kiwi | celery bitters | lime | black pepper

patron silver | st. germain | lime |
orange bitters | fever tree sparkling
sicilian lemonade

tanqueray | pernod | giffard abricot du
rousillon | lemon | prosecco

19

19

19

18

Smoked Ruby
dos hombres mezcal | belle de brillet |
strawberry | lemon | agave

19

Prices subject to local taxes. For parties of 6 or more a 22% service charge will be added to the check. * Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk for food borne illness. Apron limits each dining party to a maximum of (4) separate checks or (4) forms of payment per party.

Layover LIft Off

Espresso Noir

Orchard Nocturne

Violet Veil

tito’s handmade vodka | coconut | lime
coconut berry red bull

high west double rye | sherry | peach
bitters

grey goose | averna | espresso

beefeater | st. germain | lavender |
lemon | egg white

18

18

19

18

Crimson Thorn
maestro dobel reposado | cointreau | 18.21
bitters rosemary sage syrup | blood orange

21

Bottles & Cans
Bud Light, 4.2%
Stella Artois, 5.0%
Michelob Ultra, 4.2%
Samuel Adams Boston Lager, 5.0%
Miller Lite, 4.2%
Coors Light, 4.2%
Coors Banquet, 5.0%
Peroni, 4.7%
Blue Moon, 5.4%
Corona Extra, 4.6%
Corona Premier, 4.0%
Modelo Especial, 4.4%
Pacifico, 4.5%
Heineken, 5%
Heineken Silver, 4%
Owl’s Brew, 5%
High Noon Vodka Seltzer, 4.5%
White Claw Hard Seltzer, 5.0%
Creature Comforts Tropicalia IPA, 6.6%

Athletic Brewing Run Wild
Heineken 0.0

Wine
ARIEL Vineyards Chardonnay
ARIEL Vineyards Cabernet Sauvignon
Maschio Zero, Sparkling Wine

Beer

Mocktails
Mocktail Club Premixed Can

Hive & Vine
passionfruit, tea, honey, lemon

Off the Rocks
seedlip spice, lemon, grenadine, soda

Fauxgarita
ritual agave spirit alternative | lime | simple

Z E R O  P R O O F

7
9
8
9
7
7
8
9
9
8
7
8
8
8
7
9
8
8
9

7
7

14
14
14

7

7

7

7
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Prices subject to local taxes. For parties of 6 or more a 22% service charge will be added to the check. * Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk for food borne illness. Apron limits each dining party to a maximum of (4) separate checks or (4) forms of payment per party.

S P A R K L I N G &

C H A M P A G N E

Canvas Blanc de Blancs, Italy
Giuliana, Prosecco, Italy
Chandon Brut Rosé, Champagne, France
Moet & Chandon Imperial, Champagne, France
Veuve Clicquot Yellow Label, Champagne, France

14
14

52
52
68

155
165

GL BTL

GL BTL

W H I T E  W I N E

14
16
18

52
70
82
75
58

105

Chardonnay
Canvas, California
Hess Collection, Napa Valley, California
Mer Soleil Reserve, Santa Lucia Highlands, California
JORDAN, Alexander Valley, California
Kendall-Jackson Vinters Reserve, California
ZD, Carneros, California

Benziger, North Coast, California
Stags Leap, Napa Valley, California
Kim Crawford, Marlborough, New Zealand
The Squealing Pig, Marlborough, New Zealand

14 52
72
58
58

Sauvignon Blanc

Canvas, Italy
Jermann, Fruili-Venezia Giulia, Italy
Santa Margherita, Adige River Valley, Italy

14
20

52
85
70

Pinot Grigio

Chateau Ste. Michelle, Riesling, Washington
EOS, Moscato, California
Trimbach, Riesling, Alsace, France
Avaline Rosé, France
Whispering Angel Rosé, Cotes de Provence, France
Miraval Rosé, Cotes de Provence, France
Joseph Mellot La Chatellenie, Sancerre, France

14
13
16
15

52
48
68
60
65
72
72

Other White Wines

R E D  W I N E
GL BTL

14
17
16
19

52
79
76
85
68
72
95

150
175
175

Cabernet Sauvignon
Canvas, California
Martin Ray Vineyards, Napa Valley, California
Pasa d’Oro, Pasa Robles, California
Daou, Pasa Robles, California
Bonanza, Napa Valley, California
JUSTIN Vineyards, Pasa Robles, California
Austin Hope, Paso Robles, California
Cakebread Cellars, Napa Valley, California
Caymus, Napa Valley, California
Silver Oak Cellars, Alexander Valley, California

Canvas, California
Nielson Wines, Santa Barbara, California
Meiomi, Central Coast, Oregon
BOEN by Belle Glos, Tri-County, California
J Vineyards, Sonoma, California

14
14
15

52
52
68
58
95

Pinot Noir

Concha Y Toro, Malbec, Colchagua Valley, Chile
Duckhorn Vineyards, Merlot, Napa Valley, California

14
21

52
92

Malbec & Merlot

Decoy, California
The Prisoner, Napa Valley, California
Orin Swift “8 Years in the Desert”, California

17 70
105
135

Red Blend

W I N E  C E L L A R
BTL

Louis. M. Martini, Cabernet Sauvignon, California
Cakebread Chardonnay, California
Prisoner “Blindfold” Blanc de Noir, California
Calera, Chardonnay, California
Orin Swift “Papillon”, Red Blend, California
Nickel & Nickel, Cabernet Sauvignon, California
Trefethen “Halo”, Red Blend, California

185
95
70
62

210
135

385

Our Preferred Collection


	EAT. DRINK. ENJOY.
	APPETIZERS
	MAIN COURSE
	Thai Brussels Sprouts | Vg | GF
	Red Wine Braised Short Rib
	sweet thai chili | cilantro | sesame seeds | scallions
	creamy polenta | preserved tomatoes | wild mushrooms | crispy onions | braising jus

	Korean Chicken Wings | GF
	Rigatoni Arrabiatta
	gochujang glaze | sesame seeds | scallions
	gulf shrimp | imported pasta | crushed red pepper | marinara | parmesan

	Tuna Tartare *
	Grilled Patagonian Salmon *
	cucumber | avocado | sesame | spicy aioli | crispy wontons
	wild mushroom farro | crispy brussels sprouts | parmesan | soy-mirin glaze

	Edamame Hummus | V
	All-Natural Roasted Chicken | GF
	soy beans | tahini | crudité | naan bread
	roasted rosemary potatoes | grilled asparagus | garlic confit jus

	Strawberry Bruschetta  | V
	local strawberries | crostini | goat cheese | fresh basil

	Quattro Formaggi Tortellini | V
	white truffle béchamel | rosemary | parmesan cheese tuile | wild honey


	SALADS
	Overland Burger *
	Kale Caesar
	grass-fed beef | american cheese | shredded lettuce | doux south pickles | zesty remoulade | french fries
	lacinato kale | grana padano | mollica breadcrumb | anchovies | creamy caesar dressing

	Pear & Burrata
	Steak Frites * | GF
	grilled prime NY strip | peppercorn gravy | french fries
	red wine poached pear | burrata cheese | prosciutto | field greens | walnuts | apple cider vinaigrette


	SIDES
	Summer Solstice | V | GF
	pearson peaches | heirloom tomatoes | whipped feta | baby arugula | lemon-basil vinaigrette

	Heirloom Tomato Basil Soup | V
	French Fries     8
	Asparagus     9
	Roasted Potatoes     8
	Wild Mushrooms     9
	fresh cream | parmesan crostini
	EAT. DRINK. ENJOY.



	COCKTAILS
	BEER
	The Wee Keeper
	Draft
	maker’s mark | honey | ginger |  lime | passionfruit

	Emerald Coast
	diplomático reserva exclusiva | luxardo  kiwi | celery bitters | lime | black pepper

	The 75 Mist
	tanqueray | pernod | giffard abricot du rousillon | lemon | prosecco

	Gilded Agave
	patron silver | st. germain | lime | orange bitters | fever tree sparkling sicilian lemonade

	Smoked Ruby
	dos hombres mezcal | belle de brillet | strawberry | lemon | agave

	Layover LIft Off
	Michelob Ultra, 4.2% Coors Light, 4.2% Modelo, 4.4% Creature Comforts Tropicalia, 6.6%
	9 9 9 10

	Bottles & Cans
	Bud Light, 4.2% Stella Artois, 5.0% Michelob Ultra, 4.2% Samuel Adams Boston Lager, 5.0% Miller Lite, 4.2% Coors Light, 4.2% Coors Banquet, 5.0% Peroni, 4.7% Blue Moon, 5.4% Corona Extra, 4.6% Corona Premier, 4.0% Modelo Especial, 4.4% Pacifico, 4.5% Heineken, 5% Heineken Silver, 4% Owl’s Brew, 5% High Noon Vodka Seltzer, 4.5% White Claw Hard Seltzer, 5.0% Creature Comforts Tropicalia IPA, 6.6%
	7 9 8 9 7 7 8 9 9 8 7 8 8 8 7 9 8 8 9


	ZERO PROOF
	tito’s handmade vodka | coconut | lime coconut berry red bull
	Beer
	Orchard Nocturne
	high west double rye | sherry | peach bitters
	Athletic Brewing Run Wild Heineken 0.0
	7 7
	Wine


	Violet Veil
	beefeater | st. germain | lavender | lemon | egg white
	ARIEL Vineyards Chardonnay ARIEL Vineyards Cabernet Sauvignon Maschio Zero, Sparkling Wine
	14 14 14
	Mocktails


	Espresso Noir
	grey goose | averna | espresso

	Crimson Thorn
	maestro dobel reposado | cointreau | 18.21 bitters rosemary sage syrup | blood orange
	Mocktail Club Premixed Can
	Hive & Vine passionfruit, tea, honey, lemon
	Off the Rocks seedlip spice, lemon, grenadine, soda
	Fauxgarita ritual agave spirit alternative | lime | simple
	7
	7
	7
	EAT. DRINK. ENJOY.



	SPARKLING&CHAMPAGNE
	GL
	BTL

	RED WINE
	GL
	BTL
	Canvas Blanc de Blancs, Italy Giuliana, Prosecco, Italy Chandon Brut Rosé, Champagne, France Moet & Chandon Imperial, Champagne, France Veuve Clicquot Yellow Label, Champagne, France


	WHITE WINE
	14 14
	52 52 68 155 165
	Cabernet Sauvignon
	Canvas, California Martin Ray Vineyards, Napa Valley, California Pasa d’Oro, Pasa Robles, California Daou, Pasa Robles, California Bonanza, Napa Valley, California JUSTIN Vineyards, Pasa Robles, California Austin Hope, Paso Robles, California Cakebread Cellars, Napa Valley, California Caymus, Napa Valley, California Silver Oak Cellars, Alexander Valley, California
	GL
	BTL
	14 17 16 19
	52 79 76 85 68 72 95 150 175 175

	Chardonnay
	Canvas, California Hess Collection, Napa Valley, California Mer Soleil Reserve, Santa Lucia Highlands, California JORDAN, Alexander Valley, California Kendall-Jackson Vinters Reserve, California ZD, Carneros, California
	14 16 18
	52 70 82 75 58 105

	Pinot Noir
	Canvas, California Nielson Wines, Santa Barbara, California Meiomi, Central Coast, Oregon BOEN by Belle Glos, Tri-County, California J Vineyards, Sonoma, California
	14 14 15
	52 52 68 58 95

	Sauvignon Blanc
	Malbec & Merlot
	Benziger, North Coast, California Stags Leap, Napa Valley, California Kim Crawford, Marlborough, New Zealand The Squealing Pig, Marlborough, New Zealand
	52 72 58 58
	Concha Y Toro, Malbec, Colchagua Valley, Chile Duckhorn Vineyards, Merlot, Napa Valley, California

	14 21

	Red Blend
	52 92

	Pinot Grigio
	Canvas, Italy Jermann, Fruili-Venezia Giulia, Italy Santa Margherita, Adige River Valley, Italy
	14 20
	52 85 70

	Other White Wines
	Chateau Ste. Michelle, Riesling, Washington EOS, Moscato, California Trimbach, Riesling, Alsace, France Avaline Rosé, France Whispering Angel Rosé, Cotes de Provence, France Miraval Rosé, Cotes de Provence, France Joseph Mellot La Chatellenie, Sancerre, France
	14 13 16 15
	52 48 68 60 65 72 72
	Decoy, California The Prisoner, Napa Valley, California Orin Swift “8 Years in the Desert”, California

	70 105 135


	WINE CELLAR
	Our Preferred Collection
	BTL
	Louis. M. Martini, Cabernet Sauvignon, California Cakebread Chardonnay, California Prisoner “Blindfold” Blanc de Noir, California Calera, Chardonnay, California Orin Swift “Papillon”, Red Blend, California Nickel & Nickel, Cabernet Sauvignon, California Trefethen “Halo”, Red Blend, California

	185 95 70 62 210 135 385


